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e By g o NIREIA TO -
Ilgz‘eilgation A riaig%RY PER NO ﬁ H:\T N(Addrass)w RP VWEUO ) O AV

[ _ESTABLISHMENT TYPE EA TELEPHONE_ |No. of Risk Factorfintervention Violations TRk CATEGORY
gTE A'S -7 Pr 32 - 4'3(97 No. of Repeat Risk Factor/Intervention Violations E 2
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Circle designated compfiance (IN, OUT, N/Q, N/A} for each numberad tem.  Mark "X~ in appropriate box for COS and/or R,

IN = In compliance OUT = Not In compiianca N/O = Not observed NJ/A = Not applicable  COS = Comected on-site during inspection R = Repeat violation PTS = Demerit ts
Eamp“anca Status (5 P cOmpiiance §tatus |53§ # i% 3|

T
Supsrvision Potantlally Hazardous Food (T CS Food)
1. @ IPmsun in chargje prasent, demanstrales X 6 16 {IN)JOUT NA NOiProper cooking time and lemperatures ]
knowledge, and performance duties 17 |IN OUT NWANO]Proper reheating procedures for hot holding 6
Employes Health 18 [IN OUT (N/A) NiOProper cooling time and tamperature 6
2 [Management awareness; policy present -] 19 |IN OUT {uA JN/O|Proper hot holding temperatures 6
3 out IPmper use of reporting, restriction & exclusion 6 20 N ouT wa) Proper cold holding tempearalures ]
pa= ‘Good Hyglenic Practices 21 [ our (wa JrrolProper date marking and disposition 6
4 F&D OUT NA NO :::::::::g » tasting, drinking, betelnut, or g Consumer Advisory
5 N JOUT NA NO |No discharge from eyes, nose, and mouth
h_i Preventing Contamination by Hands 22 |in om@ CQnsumaL:;Ivisoryl E:vh‘i?; for raw or 6
6 |NJOUT NA NO |Hands ciean and properly washed 5]
7 oUT NA nio |10 bare tand contact with ready-io-eat foods or 6 Highly Susceptibie Popuiations
approved altemate mathod properly followed 23 | OUT@ Pasteurizad Foods used; prohibited foods not 6
8 | @ Adequate handwashing facilities supplied & X 6 offerad
lacuessible Chemical
ST WilFoud om;f;' h'"m’dammm = |2 ||N our{@s)  |Food eddiives: approved and properly used 6
10 |IN_ouT NA (WO Eood recaived &l proper temparalure 6 25 @ out ‘Taxic substances properly identified, stored, 6
11 ouT Food in good condition, safe, and unadulierated [3] used
12 [n our @ wo Required records avallable: shallstock tags, 5 onformance with Approved Procaduras
parasita dastruction 26 I'N ouT Compliance with variance, speciallzed 6
Protection from Contamination @ process, and HACCP plan
:EB R7OUT WA ficodiseparatadiendipiactad ] Risk factora are improper practices or ures Identified as the most
14 PNJOUT NA Food contact surfaces: deaned & sanitized 6 prevalant contribulfng fap:to; of foodburmss or injury. Pubfic Health
15 I@;)ur |Proper aispo:mon of retumed, previously & interventions are control measuras to prevent foodbome lliness or injury.

GOOD RETAIL PRACTICES
Good Retall Practices are preventative measures to control the intreduction of pathogens, chemicals, and physical objects into foods.
Mark "X" in baxc if numbared ltem Is not in compliance and/or if COS and/er R.  €OS =Corrected on-site during inspection R =Repeal violation  PTS =Demerit points

[Compllance Status [COS R |PTS] |Compllance Status !
Safe Food and Water Proper Use of Utensils
27 |Pasteurized eggs usad where required 1 40 |in-use utensils: properly stored 1
28 Walter and lce from approved scurce 2 41 1::\2?;': nequipmentRnd foens: propanys + dried, 1
25 Variance obtained for specialized processing methods 1 42 Slngle-use/single-service articles: properly stored, used 1
Food Temperature Control 43 Gloves used properly _ 1
a0 Proper cooling methods used; adequats equipment for 1 Utensils, Equipment and Vending
temperatura control 44 Food and nonfood-contact surfaces cleanable, properly 1
kR Plant food properly cooked for hot holding 1 designed, constructed, and used
3z Approved thawing methods used 1 45 Warewashing facllities: Installed, maintatned, used; test 1
siripg
a3 Thermometer provided and accurate 1 46 | X [Nonfood-contact surfaces clean _ 1
Food Identification Physlcal Facilities
34 4 |Food properly lebeled; original container ) | | | 1 47 |Hot & cold water avatlable, adequate pressure 20
Pravention of Food Contamination 48 | X |Plumbing installed; proper backfiow devices 21
35 |insects, rodents, and animals not present 2 49 Sewage and wastewater properly disposed 2 |
36 ;""""“i"“""" prevented during food peparetion, storage & 1 50 Toilet fachiies: property construcled, supplied, & cleaned 2
37 |Personal cleaniiness 1 51 Garbage/refuse properly disposed, facilittes maintained 2
38 X Wiping cloths: properly used and stored 1 iz Physical facilitles Installed, maintained, and clean 1
38 Washing fruits and vegaetables 1 53 Adeguate ventilation and lighting; designated areas usa 1
| have read and understand the above violation(s), and | am aware of the corrective measures that shall be taken.
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[ESTABLISHVENT NAME LOCATION (Address)
CHATME —~ MICRONECIA MALL IOT 50474-2NeW STE. C-220 mermre B
ECTION DAT, SA ARY PERMIT NO, PERMIT HOLD
07,06 D7 M Tocoopst MU0 (ORP VEVEDO, CuAM
TEMPERATURE OBSERVATIONS
Item/Location Temperature {° F) tem/l.acation Temperature (* F)
| TAPIDCA BALLG [ CTOVE 2.0
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS el

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

AN INSFECTION WAS cONDUCTED TODAY, AND THE FOLLOWING VIOLATIDNS
WERE DBOERVED-

t__|ONE EMPLOYEE MANNING STORE bIp NoT- PEMONSIRATEKNDWLEIDE OF  {(0S
THe MAM RDD (OPE ([0S * MANASER RELISTERED FOR MANAGER'S
CERTIFICATION MKSE ANDARRINED DURNE THE INGFECTION ) |
THRON-IN-CHARPE (PIC) SHALL Bt PRECENT AND TEMONSTRATE
KINOWLEPSE IF THE QUAM Mop GiDE TO ENQURE PROFER FOOD SAFETY

MEASUREC ARE BENG FOLLOWED. -
T NOEMPLGYEE HEALTH PDIICT M ENTED W vy,

T PRBPER REPURTING 7RESTRICTON AND EXCIICTUN U CIEKEVPtovEEE—

g | N0 HANDWAGHING CINK SIENAGE TR GINKIN FRONTAND [N mwa\! N
AREA 7 SINK IN K TCHEN AREA BLCKED D= AND INACDESS] coe
HANDWAGHING CINKS SHALL BE- ACCECCIELE AND HAVE GBNe
DEG\CNATING 9NK TD B UWED DNLY FOR HANDWACHING TD ENAIKE

EMPLYEES PRACTI(E PROPER PANDWACHING ON DECICNATED CINKS,
C0C- CIENE AT UP AND GINK CLEARED AND ACCESSIBLE .

T T T ST T Y e —————————————————————
Based on the Inspection today, the items listed above identify violations which ahall ba carrected by the date specified by the Department. Fallure to comply may resuit in
r regulatory actions. W seeking to appeat the rasult of this inspection, a written request for hearing must be submitted to the Director before the indicated correction

"Nk Clianite, O Ligiton - M. = o1foefiy
"’\%(m lj% _y.,;ﬂ / L. YAVARRD ﬂ Date: m/w/n
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STABLISHMENT NAME LOCATION Address
oﬁmeE - MICRONEQ AMALL w’rim‘ - 2NEwW STE.C22D ME%E (,‘0F2f’i: mg.
_ITTEn [TO00bE  [BURD copp DR Uk
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS CORKRCT

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

Z8 | WIPING f1DTHE THROMEHDYT FACIUTY NOT CTDRED IN A mDPEH.Y 05T 7

DILUTED ANITIZING COLUTION 7 SoLUTION REAPS P FPM
WIPING CLDTHS SHALL PE CTORED IN A FROPERD DILHED SANMIZING
SOLUTION AFTER EACH USETD PREVENT CROSS (ONTAMINATION FROM

OCOURRING .
46 ﬂArg UP CHILLER TIDR SEALC N KITCHEN AREA WITH STAINCAND [T
0

NON -[op (ONTACT SURFACES SHAIL BE CLEANED AC OFTEN AS
NECECCARY T0 PREVENT CROCC -CONTAMINATION FROM DCOJRRING.

48 | HANDWACHING GINK IN FONT AREA NOT JRANING TROFERLY. &0Ur7
HUNMBNG HXTURES cHALL BE PROPERLY MAINTAINED TD ENSVRE
AXTURES AINCTION PROFERLY .

ACTURES OF VIDLATIDONS WERE TAKEN

SCUED NA” PLACARD N). 01114

S ——— .
Based on the inspection today, the ltems listed above Idantify violations which shall be corrected by the date specified by the Department. Fallure to comply may rasult in
rther regulatory actions, if seeking to appeal the result of this Inspection, a written requast for hearing must be submitted to the Director befare the indicated cormection
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